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chance of overflow from one compartment to another should be carefully
guarded against. Each compartment must be covered to protect milk from
contamination during treatment, to prevent heat losses and oxidation of
the liquid, and covers should be designed so as to avoid the formation of
milk pools on their upper surfaces. Milk pre-heated to the required tempera-
ture enters the holder, where it is held for exactly thirty minutes and then
discharged. Accurate working of the holder or its several compartments is
essential as time and temperature are of vital importance and must be
strictly observed if processing is to be efficient; this requirement cannot
be too often emphasised. The operations of filling and discharging the
holder or its separate compartments are, except when the vacuum system, is
employed, controlled by valves which may be either hand- or mechanically-
operated. Mechanical operations are to be recommended for this purpose,
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FIG. 184.    Continuous Filter for Integral Mounting.
and these are generally controlled by means ol an automatic timing system.
In large plants, the complete cycle of filling, holding, and discharging
occupies approximately forty-five to sixty minutes, the time varying accord-
ing to the number of compartments in the holder. A time interval of seven
and a half to fifteen minutes is allowed for each compartment to fill or
discharge. Automatic control is always preferable, as this prevents the
occurrence of errors which may arise following carelessness on the part
of operators. Such control should, if possible, be fool-proof and its
accuracy frequently checked, as no mechanical device, however perfect,
can be relied upon to remain accurate for all time. Milk may be fed
into the holder from the upper or lower end, and, after treatment, may leave
in either fashion. The method of filling and discharging depends to a great
extent upon the design of valve timing employed, but, if milk enters the tank
at the upper end, the inlet pipe should be carried down towards the lower
extremity of the holder as a prevention against the formation of foam,. Foam-
ing of milk should be impossible in a well-designed plant, particularly as
the temperature of foam may be eight to fifteen degrees below the tempera-
ture required for satisfactory treatment. If foaming is allowed to occur,